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PURPOSE: To obtain a processed food of grated yam having improved shelf 
stability hardly showing a feeling of strong acidity, comprising grated yam, 
an acidulant and fats and oils. 
CONSTITUTION: 5-80wt.% grated yam is blended with 2-30 wt.% acidulant such 
1 as v ' ne S ar ' adjusted to pH2-5, further mixed with 0.1-2wt% gum such as 
xanthan gum. 5-60wt.% (preferably 8-40wt.%) liquid fats and oils such as salad 
I oil and optionally a seasoning to give the objective food. 



(54) FLAVOR IMPROVER 

(11) 5-328935 (A) (43) 14.12.1993 (19) JP 

(21) Appl. No. 4-165489 (22) 2.6.1992 
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PURPOSE: To obtain a flavor improver containing protamine, etc., readily improv- 
ing flavor while suppressing astringency and bitterness of coffee, tea beans 
etc., reducing an amount of waste liquor in a manufacturing process ' having 
extremely bettered production efficiency. 

CONSTITUTION: A protamine, e.g. a monoprotamine such as arginine monoamino 
acid, a diprotamine such as arginine lysine histidine, a triprotamine such as 
arginine lysine histidine and/or its salt is optionally mixed with an antioxidant 
salt, spice, pH adjuster, etc., made into a form such as aqueous solution, emul- 
sion or powder to give the objective flavor improver. 



(54) FERMENTED SEASONING 

(11) 5-328936 (A) (43) 14.12.1993 (19) JP 
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PURPOSE: To obtain a fermented seasoning having a mellow and soft flavor 
with good body and physical condition-adjusting function. 

CONSTITUTION: A fermented seasoning is obtained by subjecting a 
galactoohgosaccharide- or fructooligosaccharide-containing saccharide to alcohol 
fermentation. Since the seasoning hardly contains glucose and consists essentially 
of galactoohgosaccharide- or fructooligosaccharide-containing saccharide the 
seasoning has a mellow and soft flavor with good body, scarcely precipitates 
glucose crystal, has elegance of low sweetness, low coloring in heating high 
fermentation resistance, low calorie and further physical condition-adjusting 
function due to high content of fructooligosaccharide or galactooligosaccharide 
and is usable in wide various fields. 
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